Nitrite in heated meat products such as sausages and bologna use as a preservative, in addition of this role nitrite has good effects on the color and taste of these products, and gradually the amount of nitrite decrease in sausages and bologna because it changes to another compounds. In this study 350 samples of heated meat products (sausages and bologna) which produced by Iranian meat product factories were selected via random sampling in supermarkets.
the level of nitrite residues were between 1-108 PPM and according to one-way analysis of variance differences between the means of nitrite residues in beef sausages were highest than other meat products(p<0.05) , and these residues were lowest in beef bologna (p<0.05). There weren't significant differences between the value of chicken sausages and chicken bologna (p>0.05). Discussion According to FAO reports acceptable daily intake (ADI)of nitrite and nitrate is 5, 0/4 mg/bw daily we intake 84.5 mg nitrate and nitrite from food and water supplies. The minimum concentration of nitrite which suppress clostridium botulinum vegetation in meat products is 40-80 ppm. Zhukova and et-al(1999) had shown in 186 samples which analyzed for nitrite residue , only in 4 samples the amount of nitrite residue was more than acceptable limit. According to the studies adding of 500 ppm sodium ascorbate decrease the nitrite residue and production of nitrosamines in meat products. In this study in order to monitoring the nitrite residue of Iranian sausages,350 sample was analyzed for determination of nitrite residue, the amount of nitrite residue in samples was between 1-108 ppm and 3.4% of samples had nitrite residue more than 60 ppm. On bases of national standard of Iran maximum limits of nitrite residue in sausages is 60 ppm so nitrite residue of samples compared with this limits. According to one-way analysis of variance differences between the means of nitrite residues in beef sausages were highest than other meat products (p<0.05), and these residues were lowest in beef bologna (p<0.05). There weren't significant differences between the value of chicken sausages and chicken bologna (p>0.05). Base on the above results the Iranian sausages and bologna are safe in point of nitrite residue for consumers.
